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PEMBUATAN YOGHURT KACANG MERAH (Phaseolus vulgaris L) 
DENGAN PENAMBAHAN EKSTRAK BUNGA ROSELA  
(Hibiscus sabdariffa L) SEBAGAI PEWARNA ALAMI 
 
 
Sabdaninggar Wisnu Harjanti  A420090097. Program StudiPendidikanBiologi, 
Skripsi, Surakarta: FakultasKeguruan Dan IlmuPendidikan, 




Yoghurt adalah susu hasil fermentasi bakteri Lactobacillus bulgaricus dan 
Streptococcus thermophilus.Penelitian ini menggunakan kacang merah dan 
ekstrak bunga rosela sebagai bahan dasar yoghurt. Kacang merah sebagai 
sumber protein nabati yang potensial sedangkan ekstrak bunga rosela kaya akan 
vitamin C dan antioksidan yang tinggi. Penelitian ini bertujuan untuk mengetahui 
kadar protein, vitamin C, dan organoleptik pada yoghurt dengan formulasi 
kacang merah dan ekstrak bunga rosela yang berbeda. Penelitian ini 
menggunakan Rancangan Acak Lengkap (RAL) 2 faktor, faktor pertama kacang 
merah 50 g (K1), 75 g (K2), 100 g (K3)  dan faktor kedua ekstrak bunga rosela 
(R0), 20% (R1), 25% (K2), dan ekstrak bunga rosela (R0) dengan 3 kali ulangan. 
Hasil penelitian  menunjukkan bahwa ada pengaruh nyata dan interaksi antara 
kacang  merah dan ekstrak bunga rosela terhadap kadar  protein dan vitamin C 
yoghurt. Kombinasi perlakuan kacang merah 100 gam dan ekstrak bunga rosela 
25% merupakan hasil yoghurt terbaik kadar protein 4,69 gam dan vitamin C 
12,53  mg/%, warna merah muda, aroma sedap, rasa asam dan kurang manis; 
tekstur lembut, dan daya terima masyarakat yang tinggi. Yoghurt kombinasi 
kacang merah dan ekstrak bunga rosela pada semua perlakuan memenuhi 
Standar Nasional Indonesia (SNI) karena memiliki kadar protein rata-rata diatas 
3,5mg/%. 
















THE UTILIZATION OF KIDNEY BEANS ( Phaseolus vulgaris L. ) WITH  
THE ADDITIONAL EXTRACT OF ROSELA FLOWER 




 Yoghurt is the fermentation product of mixed culture of Lactobacillus 
bulgaricus and Streptococcus thermophilus. This research  used kidney bean and 
extract of rosella flower as the basic material of yoghurt. Kidney beans have high 
source energy and good potential source of vegetable protein. Extract of rosella 
flower contain good vitamin C and high antioxidants. This study was aimed to 
determine levels of protein , vitamin C , organoleptic, and society accepteace test 
yoghurt formulation of  kidney beans and extract of rosella flower. The research 
design used Completely Randomized Design (CRD) 2 factors , the first factor 
were the kidney beans of 50 g  ( K1 ) , 75 g ( K2), 100 g ( K3 ) and the second 
factor were extract of rosella flower  20 % (R1), 25 % (R2), and without extract of 
rosella flower (R0)  with 3 replications . The results showed that there was 
significantly effect and the interaction between kidney bean and extract of rosella 
flower yoghurt’s  protein and vitamin C content. The combination between 100 g 
of kidney bean and 25 % extract of rosella flower is the best yield yoghurt with 
4.69 g of protein and vitamin C 12.53 mg / % , with pink color, good smell, sour 
and less sweet, soft texture, and high society acceptance. The combination of 
yoghurt kidney beanand extracts of roselle flower in all concetration have 
national standart qualification according to the Indonesiannational standard( 
SNI) because have protein concentration mote than 3,5 mg/%. 
keywords :kidney bean, extract of rosella flower, yoghurt 
 
 
 
 
 
